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DuPont award winners, 1987, (4)84 
easing way from lab to marketplace, (2)68 
“Emulsifiers, Stabilisers and Thickeners in the Food 
Industry” (br), (3)142 
enzymes in fishing industry: present/potential --»plica- 
tions, (3)58 
food company’s perspective in challenges of controlled/ 
modified atmosphere packaging, (9)78 
growth and economic impact: a summary report, (5)95 
impact of Hatch Act on, (2)120 
Kosher dietary laws and implementation in, (6)86 
lactose intolerance, (3)110 
“Modern Processing, Packaging and Distribution Sys- 
tems for Food” (br), (2)150 
pesticides and residues in food, (7)58 
quality assurance and the regulatory process, (12)94 
role of quality control: new concepts, (12)92 
seafood production, technology and research in U.S., 
(3)58 


status of 17 nutrition guidelines and implementation by, 
(2)103 

sulfite analysis by ion exclusion chromatography, 
(11)113 

U.S.: worldwide consumer trends and competitive posi- 
tion of, (9)128 


food preservation/processing 


computer graphics-assisted optimization, (2)72 

consultants: Classified Guide to Food Industry Services, 
(12)195 

contract: Classified Guide to Food Industry Services, 
(12)195 

controlling microbial growth in plants, (12)81 

“Development in Food Preservation” (br), (4)231 

effect on L. monocytogenes, (4)169 

implementation of irradiation of pork for trichina con- 
trol, (7)71 

mobile units: bringing technology to the user, (12)119 

“Nutrition Evaluation of Food Processing” (br), (7)143 

parenteral and enteral food systems, (7)77 

product update, (9)88 

quality of UHT milk, (9)92 

recent technology in Japanese citrus processing industry, 
(7)105 

report on symposium on nutritive impact of food, (3)70 


Food research 


current status of research on warmed-over flavor in meat, 
(6)101 

Eastern Food Science Conference. V, (4)88 

Epcot Center adds plant biotechnology laboratory exhib- 
it, (12)110 

impact of Hatch Act on profession of food science (Over- 
view, 4 papers), (2)109 

microscopy and image analysis, (7)109 

production and potential food applications of cyclodex- 
trins, (1)96 

properties and potential applications of heat-stable pro- 
tease, (1)102 

seafood products in U.S., (3)58 

search for low-caloric oil, (1)84 

“Statistical Procedures in Food Research” (br), (4)228 


Food safety 


contaminants in relation to quality of seafoods, (12)104 

experimental approaches to determination of food pack- 
aging in modified atmospheres, (9)55 

how safe is your food? (7)20 

of food supply in 21st Century: concerns and challenges 
(report on AMA/IFT symposium), (5)66 

presence and persistence of L. monocytogenes in, 
(4)162 


Food science/technology 


acesulfame-K approved by FDA for use in dry foods, 
(10)108 

an American food scientist in mainland China, (5)112 

“Application of Mass Spectroscopy 2 Food Science” (br), 
(9)172 

“Changing Food Technology—Innovation and Commu- 
nication: Partners for Progress in the Food Industry” 
(br), (10)269 

consumer attitudes and the quality control function, 
(12)97 

consumer trends and attitudes toward food: implications 
for strategic planning (Overview, 5 papers), (1)108 

critical values of differences among rank sums for multi- 
ple comparisons, (2)79 

critical values of differences among rank sums for multi- 
ple comparisons by small taste panels, (7)88 

easing way from laboratory to marketplace, (2)68 

Eastern Food Science Converence V, (4)88 
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“Emulsifiers, Stabilisers and Thickeners in the Food 
Industry” (br), (3)142 
enzymes: choosing right one for process, (4)98 
fat substitutes for dairy and oil-based products, (4)96 
finding the universally acceptable taste, (7)90 
food and agriculture in a global economy (Overview, 4 
papers), (9)114 
“Food and Beverage Mycology” (br), (3)145 
“Food, Health and the Consumer” (br), (12)150 
“Food Structure and Behavior” (br), (6)182 
fortified: vitamin bioavailability, (10)226 
Hatch Act: funded graduate research in: food science/ 
technology, (2)117; funding for food science research, 
(2)110; impact on food vrocessing industry, (2)120; 
impact on research infood science, (2)113 
highlights of World Congress food technologists tour of 
China, (11)101 
impact of Hatch Act on (Overview, 4 papers), (2)109 
“Lebensmitteltechnologie” (br), (12)152 
measurement of macroscopic images, (2)94 
microencapsulation and encapsulated 
(4)135 
microscopy and image analysis for research and develop- 
ment, (7)107 
migration of toxicants, flavors, and odor-active sub- 
stances from flexible packaging materials to food 
(SSS), (7)95 
overview of new technology and applications. Report on 
AMA/IFT symposium, (5)80 
parenteral and enteral food systems, (7)77 
pesticides and residues in foods, (7)58 
“Physical Properties of Foods—2” (br), (7)147 
preparation of encapsulated flavors with high flavor level, 
(4)154 
report on intermountain symposium, (7)40 
rheclogy as means of evaluating muscle functionality of 
processed food, (6)66 
risk/benefit concept applied to food, (3)119 
role in feod and agricultural systems, (9)130 
thermally induced changes in muscle protein, (6)58 
touch screen system for sensory evaluation, (11)68 
true impact of foodborne infections, (7)53 
xylitol in sugar-free confections, (10)98 
Foodservice 
“Food Preparation for the Professional” (br), (1)166 
“Practical Foodservice Spreadsheets with Lotus 1-2-3” 
(br), (2)160 
Foodstuffs, oil-based 
patents: (1)52; (2)136; (3)51; (4)208; (5)329; (6)54; (7)141; 
(8)234; (12)62 
Fruits 
modified atmosphere packaging of fresh, (9)70 
patents: (2)136; (3)52; (4)208; (5)329; (6)54; (7)141; 
_  (8)235; (9)175; (10)91; (12)62 
“Pigments in Fruits” (br), (4)235 
Snow Fresh™ (Monsanto) extends product freshness, 
(9)88 
“Tropical Fruit Processing” (br), (9)171 
Fruit drinks 
patents: (3)52; (5)329; (6)57; (7)141; (8)236; (9)175; 
(12)62 
Frying 
“Frying of Food: Principles, Changes, New Approaches” 
(br), (11)161 


ingredients, 


G 


Gel(s) 

pectin, strength measurement, (2)87 
Genetic engineering 

food biotechnology (SSS), (1)133 
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Geriatrics 
“Nutrition and Aging” (br), (2)164 
Global economy 
food and agriculture in (Overview, 4 papers), (9)’ 14 
Glucose 
blood: antinutrients and, (4)123 
Grain(s) 
current attitude and behavior trends regarding consump- 
tion, (1)110 
products: variation in niacin availability in, (10)198 


H 


Hatch Act 
impact on profession of food science (Overview, 4 papers), 
(2)109 
Health 
promoting health and preventing disease: National nutri- 
tion objectives for 1990 and 2000, (2)103 
See also diet; disease; nutrition; public health 
Hopper, P.F. 
IFT president-elect, 1988-1989, (7)16 


IFT 

annual meeting, 1988: photo highlights, (8)78; program, 
(5)178 

annual meeting, 1989: call for films, (9)154; call for 
nominations for Achievement Awards and Fellows, 
(9)152; call for nominations for General Foods Chair in 
Food Science, (9)156; call for undergraduate research 
paper competition papers, (9)151; call for volunteered 
papers and official abstract form, (9)157; celebrating 50 
years—preliminary schedule of events, (9)148; guide- 
lines for poster presentations, (9)155; guidelines for 
symposium organizers, (2)142; international paper 
competition, (9)149; rules governing IFT’s graduate 
paper competition, (9)150; symposia review, (5)26 

awards: call for nominations for 1989 achievement awards 
and fellows, (9)152; Geo. F. Stewart international paper 
competition to be inaugurated in 1989, (9)149; winners: 
Nicholas Appert and Carl R. Feilers to Owen R. 
Fennema, (8)100; Babcock-Hart to T.P. Labuza, 
(8)102; International to R.P. Singh, (8)106; Samuel 
Cate Prescott to J.J. Pestka, (8)107; Wm. V. Cruess to 
M.A. Uebersax, (8)108; 1988 student awards: under- 
graduate and graduate competitions, (8)222; Ordal 
competition, Ayres competition, (8)224; Chapter com- 
petition, college bowl competition, (8)226 

awards: food science writing award to McAuliffe, (7)19; 
Riester-Davis packaging award to Brody, (9)50 

basic symposium: Food Toxicology: A Perspective on the 
Relative Risks: program/abstracts, (2)49; (3)36; (4)54; 
(5)206 

Biotechnology Division announces graduate student 
paper competition, (11)24 

Council and Executive Committee meeting—1988 annua! 
meeting highlights, (10)24 

countdown to IFT’s 50th: 50th anniversary membership 
drive, (11)16; IFT Sections’ special activities, (12)12; 
Sections to sponsor students, (10)16 

directory of 50th anniversary committee, (7)11 

Division and STG news: (3)15; (4)26; (6)16 

Executive Committee meeting—highlights of Oct. 29, 
1987 meeting, (2)16 

fellowship scholarship program for 1988-1989, (10)270; 
fellowship/scholarship program recipients—1988-89, 
(10)272 





Financial Summary, 1988, (10)30 

Food Expo: exhibitors, (5)256; Directory of exhibitors 
products and services, (8)112; descriptions of exhibits, 
(8)134; in print, (8)111 

graduate paper competition, rules governing, (9)150 

guidelines for poster presentations, (9)155 

Hopper, P.F., president-elect, 1988-89, (7)16 

how to join an IFT Division or STG, (9)177 

Labuza, T.P., IFT’s new president, (7)15 

membership: 1988 Directory Addendum No. 1, (5)30; No. 
2, (7)18; do you know where these charter members 
are? (5)26, (8)40; membership brochures now available, 
(6)26; (7)129; (8)109 

news: (1)10; (2)10; (3)12; (4)15; (5)14; (6)13; (7)15; (8)28; 
(9)16; (10)20; (11)20; (12)14 

OSPA (Office of Scientific Public Affairs): highlights, 
(1)18; seminars keep communicators up on media, 
science, (2)22; policy board, (3)20; Gov. Kean at the 
bridge: the good guys finally win one! (4)24; AMA/IFT 
symposium draws 265 registrants: report on sympo- 
sium, (5)66; OSPA delivers IFT Nutrition Report to 
federal officials in Washington, (6)24; K. McAuliffe 
wins IFT food science writing award, (7)19; reviewers 
call pesticide book persuasion by omission, (8)42; meet 
Mary Payne, (9)24; IFT and ASM cosponsor food 
biotechnology symposium, (10)20; Food safety work- 
shop draws 41 delegates from 18 professional groups, 
(11)36; IFT/ASM Food Biotechnology Symposium set 
for April 3-4, 1989, (12)24 

president’s page: mission 2000: entering the 21st century, 
(8)10; leadership, (9)10; speaking out, (10)12; education 
and IFT’s name, (12)10 

Regional Section news: (1)12; (2)14; (3)15; (4)19; (5)19; 
(6)16; (7)17; (8)34; (9)16; (10)20; (11)22; (12)16 

Research Committee: growth and economic impact of the 
food processing industry—summary report, (5)195 

short course: Seafood Technology—Preparing for Future 
Opportunities, (2)36; (3)40; (4)64; (5)230 

six professional members named fellows of Institute, 
(8)36 

State of the Institute—1988, (8)16 

statement by presidents re food processing industry, 
(5)96 

undergraduate research paper competition, (9)151 

Image analysis 

and microscopy for research and development, (7)i07 


In memoriam 


(1)159; (2)140; (3)139; (4)227; (5)326; (6)180; (8)33, 233; 
(9)18, 170; (10)22; (11)22; (12)23 

Industry news 

(1)44; (2)62; (3)48; (4)74; (5)60; (6)46; (7)44; (8)76; (9)44; 
(10)78; (12)68 


Information services 


Classified Guide to Food Industry Services, (12)195 

Ingredients 

and processing factors that control muscle protein func- 
tionality, (4)104 

directory of suppliers and custom encapsulation services, 
(4)152 

emulsifiers: 
(10)172 

encapsulated and microencapsulation, (4)135 

“Flavor Encapsulation” (br), (12)152 

food: microbial synthesis; food biotechnology (SSS), 
(1)33 

products and literature: (1)148; (2)124; (3)128; (4)212; 
(5)315; (6)162; (7)130; (9)136; (10)187, 252; (11)164 
(12)136 

product update: new applications, (1)66; from seafoods 
and for seafood products, (3)74; encapsulated, (4)158 


interfacial key to emulsion stability, 


properties and applications of sucralose, isomalt, crystal- 
line maltitol, cyclodextrins, (1)60 
the enzyme maze—how to overcome problems in choos- 
ing right one, (4)98 
Instruments 
laboratory: product update, (7)125 
Instrumentation 
pectin gel strength measurement, (2)87 
Irradiation 
“Irradiation of Dry Food Ingredients” (br), (8)239 
mobile units: bringing technology to the user, (12)119 
of pork for trichina control, (7)71 
report on AMA/IFT symposium, (5)76 
Isomalt 
properties and applications, (1)60 


J 


J. Food Science 
Contents #6, 1987, (1)164; 1988: #1, (4)232; #2, (7)144; 
#3, (7)148; #4, (9)144; #5, (10)278 
Juice processing 
mobile units: bringing technology to the user, (12)119 


K 


Kosher foods 
Kosher dietary laws—implementation in food industry, 
(6)86 


L 


Labeling 
controversy over health claims on labels: where will it all 
end? (12)106 
nutrient analyses for, (12)78 
Laboratory 
“Advances in Laboratory Automation Robotics 1986” 
(br), (1)162 
controlling microbial growth in food plants, (12)81; easing 
way from lab to marketplace, (2)68 
microbiological challenges of refrigerated foods, (12)84 
nutrient analyses, (12)78 
products and literature: (1)152; (2)128; (3)130; (4)216; 
(5)318; (6)170; (7)133; (9)142; (10)261; (11)168; 
(12)136 
R&D: 1989 Classified Guide to Food Industry Services, 
(12)195 
Labuza, T.P. 
IFT’s new president, (7)15 
Lactose 
intolerance, (3)110 
Law 
Impact of Hatch Act on food science (Overview, 4 
papers), (2)109 
Kosher dietary and implementation in food industry, 
(6)86 
See also legislation; regulations 
Legislation 
“Food Legislation of the United Kingdom: A Concise 
Guide (br), (1)163 
“Food Legislation Surveys. No. 1. Sweeteners—Interna- 
tional Legislation” (br), (3)148 
Letters 
(4)43; (5)48; (6)28; (10)47; (11)38 
Limonin 
removal from citrus juice, (5)130 
Lipids 
importance in food quality, nutrition, and health, 
(20)124 
marine: concerns for utilization, (5)151 
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oxidation in muscle foods: enzymatic and nonenzymatic 
catalysis, (6)127 
Listeria monocytogenes 
bacteria associated with foodborne diseases, (4)187 
disease characteristics, (4)165 
effect of environmental and processing conditions, 
(4)169 
isolation and enumeration, (4)172 
presence and persistence in food and water, (4)162 
apid nucleic acid hybridization assay for, in foods, 
(7)66 
virulence characteristics, (4)176 
Listeriosis 
L. monocytogenes: a foodborne pathogen (Overview, 5 
papers), (4)162 


M 


Maillard reaction 
inhibition of warmed-over flavor, (6)123 
Maltitol, crystalline 
properties and applications, (1)60 
Management 
consultants: 1989 Classified Guide to Food Industry 
Services, (12)195 
Marketing 
and cost factors in product optimization, (11)138 
changes in consumer attitudes toward red meat and their 
effect on, (1)112 
consultants: 1989 Classified Guide to Food Industry 
Services, (12)195 
easing the way from lab to marketplace, (2)68 
food system trends and business strategy, (1)126 
is current modified/controlled atmosphere packaging 
technology applicable to U.S. food market, (9)54 
microbiological challenge of refrigerated foods, (12)84 
product and promotion: application of multivariate 
methods, (11)145 
trends in world agriculture and trace in high-value food 
products, (9)119 
Meat 
“Accelerated Processing of Meat” (br), (12)150 
“Advances in Meat Research. Vol. 3. Restructured Meat 
and Poultry Products” (br), (2)153 
changes in consumer attitudes toward and effect on 
marketing strategy, (1)112 
enzyme and nonenzymatic catalysis of lipid oxidation in 
muscle foods, (6)127 
“Fleisch und Wurstwaren Hausgemacht” (home-made 
meat and sausage products) (br), (6)182 
fresh red: a place to apply modified atmosphere packag- 
ing, (9)65 
inhibition of warmed-over flavor with emphasis on Mail- 
lard reaction products, (6)123 
luncheon/sliced: consumer user attitude toward, (10)162 
patents: (1)51; (2)135; (3)61; (4)202; (5)328; (6)52; (7)140; 
(8)234; (9)174; (10)84; (12)60 
perspectives on warmed-over flavor, (6)102 
poultry and meat flavors: product update, (6)96 
products: food biotechnology (SSS), (1)133 
proteins: functional properties in comminuted products, 
(4)116 
sensory analysis of warmed-over flavor, (6)140 
WOF (warmed-over flavor) (Overview, 6 papers), (6)101; 
inhibition of with emphasis on Maillard reaction prod- 
ucts, (6)123; in beef proteins and peptides, (6)110; 
perspectives on, (6)102; sensory analysis, (6)140 
“Warmed-Over Flavor in Meat” (br), (9)171 
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Meetings and conferences 
AMA/IFT Symposium on food safety, (5)66 
coming events: (1)82; (2)34; (3)34; (4)46; (5)50; (6)34; 
(7)34; (8)64; (9)30; (10)62; (11)44; (12)24 
news: (2)56; (4)70; (5)42; (8)53 
report on Intermountain Symposium on food science, 
(7)40 
39th Pittsburgh Conference and Exposition on analytical 
and applied spectroscopy, (7)38 
Methods/methodology 
absorptive removal of bitter principles and titratable acid 
from citrus juices, (5)130 
development for assessment of vitamin bioavailability, 
(10)230 
measurement of heat load in orange juice: use of microbi- 
ological, (5)124 
measurement of macroscopic images, (2)94 
microscopy and image analysis for R&D, (7)107 
multivariate: application in sensory and consumer 
research (Overview, 6 papers), (11)117 
pectin gel strength measurement, (2)87 
rheology as means of evaluating muscle functionality of 
processed foods, (6)66 
Microbiology 
challenges of refrigerated foods, (12)84 
controlling microbial growth in food plants, (12)81 
“Development in Food Microbiology” (br), (9)171 
factors affecting quality of seafoods, (3)86 
“Food Microbiology” (br), (10)267 
Listeria monocytogenes: a foodborne pathogen (Over- 
view, 5 papers), (4)161 
marine toxins of microbiological origin, (3)94 
mobile units: bringing technology to the user, (12)119 
mutagenic and cytotoxic properties in evaluating quality 
of concentrated orange juice, (5)124 
of marine food products (Overview, 5 papers), (3)83 
“Practical Food Microbiology and Technology” (br), 
(4)234 
rapid nucleic acid hybridization assay for Listeria in 
foods, (7)66 
report on hazards: AMA/IFT symposium, (5)72 
“Sciences Des Aliments. Microorganismes et Aliments: 
Techniques Rapides et Controle Industriel” (br), 
(3)147 
seafood-borne bacterial pathogens of marine origin, 
(3)104 
standards, guidelines, specifications, inspection of sea- 
food products, (3)90 
true impact of foodborne infections, (7)53 
viral disease transmission by seafoods, (3)99 
Microencapsulation 
and encapsulated ingredients, (4)135 
Microscopes 
and other lab instruments: product update, (7)125 
Microscopy 
and image analysis for R&D, (7)107 
Microwave 
flavors: application of delta T theory in design of, 
(9)102 
Milk 
“Milk Proteins in Meat and Poultry Products” (br), 
(3)140 
quality of UHT processed, (9)92 
Mobile units 
bringing technology to the user, (12)119 
Multivariate methods 
and management of consumer attitudes and perceptions, 
(11)141 
in food quality evaluation, (11)128 





in strategic approaches to product marketing promotion, 
(11)145 
use in screening and training sensory panelists, (11)123 
Muscle 
functionality of processed foods: rheology as means of 
evaluating, (6)66 
ingredients and processing factors controlling protein 
functionality, (4)104 
thermally induced changes in protein, (6)58 
Mycology 
“Food and Beverage Mycology” (br), (3)145 
Mycotoxins 
“Food and Beverage Mycology” (br), (3)145 


N 


Naringin 
removal from citrus juice, (5)130 
Niacin 
variation in availability in grain products, (10)198 
Nutrition 
attributes: fish and seafoods, (5)146; minerals—bioavail- 
ability interactions, (5)156; utilization of marine lipids 
and oils, (5)151 
attributes of seafoods (Overview, 5 papers), (5)145 
“Computer Applications in Nutrition and Dietetics. An 
Annotated Bibliography” (br), (8)241 
consumer trends and attitudes toward food: implications 
for strategic planning (Overview, 5 papers), (1)108 
“Contemporary Issues in Clinical Nutrition. 10: Nutrition 
and the Skin” (br), (3)142 
controversy over health claims on labels, (12)106 
“Designing Foods: Animal Product Options in the Mar- 
ketplace” (br), (1)162 
education—mobile units: bringing technology to the user, 
(12)119 
“Food and Nutrition—Information Guide” (br), (11)157 
“Food Composition Data: A User’s Perspective” (br) 
(12)151 
implications of increased consumption of engineered 
seafoods, (5)162 
importance of food lipids and fatty acids, (10)124 
y-linolenic acid as a nutrient, (6)72 
maintaining quality of aseptic orange juice, (6)152 
“Modern Nutrition in Health and Disease” (br), (7)143 
nutrient analyses, (12)78 
“Nutrition and Aging” (br), (2)164 
“Nutrition Evaluation of Food Processing” (br), (7)143 
“Nutrition for Living” (br), (6)184 
“Nutrition of Humans and Selected Animal Species” 
(br), (3)142 
OSPA delivers IFT nutrition report to federal officials in 
Washington, (6)24 
parenteral and enteral food systems, (7)77 
report on symposium on impact of food processing, 
(3)70 
seafood consumption, availability, quality, (5)168 
seafood products, technology and research in U.S., 
(3)58 
status of 17 guidelines evaluated, (2)103 
“The California Nutrition Book” (br), (5)333 
vitamin B-6 bioavailability and application to humans, 
(10)194 


O 


Obesity 
“Recent Advances in Obesity Research: V. Proceedings 
5th International Congress on Obesity” (br), (3)145 


Oils 
citrus: supercritical fluid extraction, (6)145 
consumption trends and potential effect of new technolo- 
gy, (1)117 
marine: concerns for utilization, (5)151 
“Palm Oil: Critical Reports on Applied Chemistry. Vol. 
15” (br), (6)182 
“Recent Advances in Chemistry and Technology of Fats 
and Oils” (br), (11)157 
search for low-caloric, (1)84 
Oilseed products 
patents: (1)52; (2)136; (4)202; (6)52; (7)141; (8)234; 
(9)174; (12)60 
Optimization 
computer graphics-assisted, for product and process 
development, (2)72 
marketing and cost factors in product, (11)138 
Orange juice 
maintaining flavor and nutrient quality of aseptic, 
(6)152 
measurement of heat load by microbiological methods, 
(5)124 
Overview 
Applications of multivariate methods in sensory and 
consumer research, (11)117 
bioavailability of vitamins in foods, (10)191 
consumer trends and additudes toward food: implications 
for strategic planning, (1)109 
current status of research on warmed-over flavor (WOF) 
in meat, (6)101 
dynamics of quality assurance in changing times, (12)91 
food and agriculture in a global economy: a role for food 
science and technology, (9)113 
impact of Hatch Act on profession of food science, 
(2)109 
Listeria monocytogenes: a foodborne pathogen, (4)161 
microbiology of marine food products, (3)82 
nutritional attributes of seafoods, (5)145 


P 


Packaging 

and processing development: product update, (9)88 

contract: 1989 Classified Guide to Food Industry Ser- 
vices, (12)195 

flexible: migration of toxicants, flavors and odor-active 
substances from (SSS), (7)95 

“Food and Packaging Interactions-1988” (br), (11)160 

mobile units: bringing technology to user, (12)119 

“Modern Processing, Packaging & Distribution Systems 
for Food” (br), (2)150 

modified/controlled atmosphere: a food company’s per- 
spective, (9)78; experimental approaches to determin- 
ing the safety of food, (9)55; fresh red meats—a place to 
apply, (9)65; is current packaging technology applica- 
ble to U.S. food market? (9)54; of fresh produce, 
(9)70 

package design competition gives students practical 
experience, (9)110 

patents: (2)138; (3)54; (4)210; (5)330; (6)57; (8)238; 
(9)176; (10)249; (12)66 

“Principles of Aseptic Processing and Packaging” (br), 
(4)234 

products and literature: (1)155; (2)133; (3)136; (4)218; 
(5)322; (7)135; (6)174; (9)141; (10)265; (11)173; (12)142 

Riester-Davis award lecture, (9)50 

Sonoco unveils packaging development center, (9)100 

Pasteurization 
mobile units: bringing technology to the user, (12)119 
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Patents 
(1)51; (2)135; (3)61; (4)202; (5)328; (6)52; (7)140; (8)234; 
(9)174; (10)84; (11)59; (12)60 
miscellaneous products: (1)55; (2)137; (3)52; (4)208; 
(5)330; (6)57; (8)237; (9)176; (10)96; (12)65 
Pectins 
gel strength measurement, (2)87 
People (other than IFT) 
news: (1)157; (2)139; (3)137; (4)222; (5)325; (6)178; 
(7)137; (8)228; (9)169; (10)276; (11)173; (12)144 
Peptides 
warmed-over flavor in beef, (6)110 
Personnel 
recruiting and placement services: 1989 Classified Guide 
to Food Industry Services, (12)195 
Pesticides 
and residues in food, (7)58 
“Pesticide Alert: A Guide to Pesticides in Fruits and 
Vegetables” (br), (8)42 
Physiology 
“Postharvest Physiology of Vegetables” (br), (3)146 
Plant(s) 
processing: controlling microbial growth in food process- 
ing environments, (12)81 
products and literature: (1)154; (2)131; (3)134; (4)220; 
(5)321; (6)172; (7)134; (9)139; (10)263; (11)172; (12)136 
Pollution control 
mobile units: bringing technology to the user, (12)119 
Pork 
irradiation for trichina control, (7)71 
Potato 
“Potato Processing” (br), (1)160 
Poultry 
“Advances in Meat Research. Vol. 3. Restructured Meat 
and Poultry Products” (br), (2)153 
patents: (1)51; (2)135; (4)202; (5)328; (6)52; (7)140; (8)234; 
(9)174; (10)84; (11)61 
Preference ranking 
critical values of differences among rank sums for multiple 
comparisons, (2)79 
critical values of differences among rank sums for multiple 
comparisons by small taste panels, (7)88 
Process control 
mobile units: bringing technology to the user, (12)119 


Processing 
See food preservation/processing 
Product development 
computer graphics-assisted optimization, (2)72 
consultants: 1989 Classified Guide to Food Industry 
Services, (12)195 
Protease 
heat-stable: 
(1)102 
Proteins 
“Developments in Food Proteins—5” (br), (11)161 
“Ton-exchange Chromatography of Proteins” 
(11)160 
meat: functional properties in comminuted products, 
(4)116 
muscle: thermally induced changes, (6)58 
role in meat product texture and achieving optimum 
functionality, (4)104 
vegetable and synthetic products patents: (2)137; (3)52; 
(8)237; (9)175; (10)95; (12)62 
warmed-over flavor in beef, (6)110 
Psychology 
“Psychology of Food: More Than a Matter of Taste” (br), 
(12)151 


properties and potential applications, 


(br), 
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Public Health 

antinutrients and blood glucose, (4)123 

bacteria associated with foodborne diseases, (4)181; B. 
cereus, (4)199; C. jejuni, (4)187; C. botulinum, (4)196; C. 
perfringens, (4)195; E. coli, (4)192; Listeria, (4)187; 
Salmonella, (4)182; Shigella, (4)185; S. aureus, (4)194; 
Vibrio, (4)191 

“Food, Health and the Consumer” (br), (12)150 

healthier eating through chemistry, (7)23 

“Health or Hoax? The Truth About Health Foods and 
Diets” (br), (3)140 

how safe is your food? (7)20 

importance of food lipids and fatty acids, (10)124 

just the fats, ma’am, (7)26 

lactose intolerance, (3)110 

y-linolenic acid as a nutrient, (6)72 

Listeria monocytogenes: a foodborne pathogen (Overview, 
5 papers), (4)161 

marine toxins of microbiological origin, (3)94 

pesticides and residues in food, (7)58 

seafood-borne bacterial pathogens of marine origin, 
(3)104 

“Silent Spring Revisited” (br) (12)147 

viral disease transmission by seafoods, (3)99 

virus transmission via foods (SSS), (10)241 

xylitol in sugar-free confections, (10)98 

true impact of foodborne infections, (7)53 

See also diet; disease; nutrition 


Q 


Quality 
beef flavor: assessment by multidisciplinary approach, 
(6)133 
citrus juice: relationship of sugar degradation to detrimen- 
tal changes, (11)91 
evaluation: application of multivariate methods in, 
(11)128 
food: importance of food lipids and fatty acids, (10)124 
of UHT processed milk, (9)92 
Quality assurance 
and the regulatory process, (12)94 
consumer attitudes and quality control function, (12)97 
contaminants in relation to the quality of seafoods, 
(12)104 
controlling microbial growth in food plants, (12)81 
controversy over health claims on labels, (12)106 
dynamics of Q.A. in changing times (Overview, 5 papers), 
(12)91 
microbiological challenges of refrigerated foods, (12)84 
nutrient analyses, (12)78 
“Quality Assurance of Chemistry Measurements) (br), 
(8)241 
role in food industry: new concepts, (12)92 
Quality control 
computer graphics-assisted optimization, (2)72 


R 


Refrigerated foods 
Microbiological challenges, (12)84 
Regulations 
controversy over health claims on labels, (12) 
food biotechnology (SSS), (1)133 
quality assurance and the regulatory process, (12)94 
See also law; legislation 
Response surfaces 
“Response Surface: Designs and Analyses” (br), (6)182 





Retorts 
mobile units: bringing technology to the user, (12)119 
Rheology 
as means of evaluating muscle functionality of processed 
foods, (6)66 
“Flow Measurement for Engineers and Scientists” (br), 
(7)143 
Risk/benefit corcept 
as applied to food (SSS), (3)119 
Robotics 
“Advances in Laboratory Automation Robotics-1986” (br), 
(1)162 


S 


Salmonella 
bacteria associated with foodborne diseases, (4)182 
Sanitation 
controlling microbial growth in food processing environ- 
ments, (12)81 
Scientific Status Summary (SSS) 
bacteria associated with foodborne diseases, (4)182 
food biotechnology, (11)133 
migration of toxicants, flavors and odor-active substances 
from flexible packaging materials to food, (7)95 
reprints available, summaries in progress, future summa- 
ries, (9)24 
risk/benefit concept as applied to food, (3)119 
virus transmission via foods, (10)241 
Seafood 
-borne bacterial pathogens of marine origin, (3)104 
consumption, availability, quality, (5)168 
contaminants in relation to quality of, (12)104 
engineered: nutrition implications of increased consump- 
tion, (5)162 
enzymes in industry: present/potential applications, 
(2)5% 
factors affecting microbiological quality, (3)85 
marine toxins of microbiological origin, (3)94 
microbiological of marine food products (Overview, 5 
papers), (3)83 
microbiological standards, guidelines, specifications and 
inspection of products, (3)90 
nutritional attributes (Overview, 5 papers), (5)145 
nutritional implications and quality issues, (5)146 
product update: from and for products, (3)74 
products, technology and research in U.S., (3)58 
“Seafood Quality Determination” (br), (5)333 
utilization of marine lipids and oils, (5)151 
viral disease transmission by, (3)99 
See also fish 
Selenium 
“Selenium in Biology and Medicine” (br), (4)236 
Sensory evaluation 
application of multivariate methods in (Overview, 6 
papers), (11)117 
automated system reduces paperwork and saves time in 
compiling sensory data, (11)88 
critical values of differences among rank sums for multiple 
comparisons, (2)79 
critical values of differences among rank sums for multiple 
comparisons by small taste panels, (7)88 
finding the universally acceptable taste, (7)90 
migration of toxicants, flavors, and odor-active substances 
from flexible packaging materials to food (SSS), 
(7)95 
of warmed-over flavor in meat, (6)140 
response freedom in computerized and manual modes of 
sensory scoring, (10)124 


rheology as means of evaluating muscle functionality of 
processed foods, (6)66 
“Sensory Evaluation Techniques, Vol. I & II” (br), 
(1)160 
touch screen system for, (11)68 
using multivariate methods to train sensory panelists, 
(11)123 
Shigella 
bacteria associated with foodborne diseases, (4)185 
Short courses and workshops 
coming events: (1)38; (2)44; (3)42; (4)58; (5)54; (6)41; (7)36; 
(8)68; (9)36; (10)66; (11)49; (12)52 
strategies for employment transition, (2)42; (3)56; (4)68; 
(5)252 
Shortening 
dry-powder substitute containing emulsifiers, modified 
food starch, guar gum and nonfat dry milk, (3)114 
replacement in cakes, (3)114 
Simplesse™ 
low-calorie cholesterol-free fat substitute for dairy and 
oil-based products, (4)96 
Societies and Associations 
(1)158; (2)140; (3)138; (4)226; (5)327; (6)180; (7)139; (8)228; 
(9)169; (10)277; (11)174; (12)145 
Soft drinks 
patents: (3)52; (5)329; (6)57; (7)141; (8)236; (9)175 
Soybeans 
“The Book of Soybeans” (br), (12)151 
“Soybean Utilization” (br), (1)162 
Special reports 
emulsifiers: the interfacial key to emulsion stability, 
(10)171 
microencapsulation and 
(4)135 
mobile units: bringing technology to the user, (12)119 
Spectrometry, mass 
“Applications of Mass Spectrometry in Food Science” (br), 
(9)172 
Spectroscopy 
applied: 39th Pittsburgh Conference and Exposition— 
meeting highlights, (7)38 
“Near Infrared Diffuse Reflectance/Transmittance Spec- 
troscopy” (br), (2)153 
“Near-Infrared Technology in the Agriculture and Food 
Industries” (br), (5)324 
Spice(s) 
Flav-R-Flo™ (Durkee-French) concentrates: new flavor 
system, (9)106 
Mildspice™ (McCormick) alternative maximizes flavor 
and stability, (9)104 
Stabilizers 
product update, (10)187 
Standards 
microbiological, guidelines, specifications and inspection 
of seafoods, (3)90 
Staphylococcus aureus 
bacteria associated with foodborne diseases, (4)194 
Starch 
introducing new line of cold water-swelling, (6)160 
patents: (1)52; (2)136; (3)52; (4)208; (5)329; (6)54; (7)141; 
(8)235; (9)175; (10)91; (12)62 
Statistics 
“Statistical Procedures in Food Research” (br), (4)228 
Storage temperature 
maintaining flavor and nutrient quality of aseptic orange 
juice, (6)152 
Sucralose 
properties and applications, (1)60 


encapsulated ingredients, 
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Sucrose polyester 
metabolic role and possible future applications, (1)93 
Sugar 
patents: (1)52; (2)36; (3)52; (4)208; (5)329; (6)54; (7)141; 
(8)235; (9)175; (10)91 
thermal degradation in citrus juices, (11)91 
Sugar cane 
bagasse as fuel in Brazilian citrus industry, (5)138 
Sulfite(s) 
analysis by ion exclusion chromatography, (11)113 
Sweeteners 
effect of processing on physical state and aroma sorption 
properties of carbohydrates, (11)80 
“Food Legislation Surveys. No. 1. Sweeteners—lInterna- 
tional Legislation” (br), (3)148 | 
noncaloric: FDA clears Hoechst’s acesulfame-K for use in 
dry foods, (10)108; xylitol in sugar-free confections, 
(10)98 } 
relationship of sugar degradation to detrimental changes in 
citrus juice quality, (11)91 
role of carbohydrates in flavor development, (11)71 
See also sugar 


T 


Taste 
finding the universally acceptable, (7)90 
See also sensory evaluation 
Tea 
patents: (1)52; (2)136; (3)52; (4)208; (5)329; (6)57; (7)141; 
(8)236; (10)91; (12)62 
Temperature 
-tracking system yields real-time data, (9)109 
ultra high: quality of processed milk, (9)92 
Testing 
Classified Guide to Food Industry Services, (12)195 
Thermal processing 
Mobile units: bringing technology to user, (12)119 
See also food preservation/processing 
Texicology 
“Food Toxicology. Part A: Principles and Concepts; Part 
B: Contamination and Additives” (br), (4)224 
implementation of irradiation of pork for trichina con- 
trol, (7)71 
marine toxins of microbial origin: scombroid fish (hista- 
mine) poisoning; ciguatera poisoning; paralytic shell- 
fish poisoning; neurotoxic shellfish poisoning; diarrhea 
shellfish poisoning, (3)94 
migration of toxicants, flavors, and odor-active sub- 
stances from flexible packaging materials to food 
(SSS), (7)95 
“Natural Toxicants in Food: Progress and Properties” 
(br) (2)153 
pesticides and residues in food, (7)58 
“Toxicology: A Primer on Toxicology Principles and 
Applications” (br), (10)267 
Training 
mobile units: bringing technology to the user, (12)119 
Trichina 
control in pork by irradiation, (7)71 
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Vv 


Vegetables 
fresh: modified atmosphere packaging, (9)70; Snow 
Fresh™ (Monsanto) extends product freshness, (9)88 
“Postharvest Physiology of Vegetables” (br), (3)146 
Vibrio 
bacteria associated with foodborne disease, (4)191 
Virology 
viral disease transmission by seafoods, (3)99 
virus transmission via foods (SSS), (10)241 
Vitamins 
A, carotenoids, and E: factors affecting bioavailability, 
(10)214 
B-6 bioavailability and application to human nutrition 
(10)194 
bioavailability in fortified foods, (10)226 
factors affecting folate bioavailability, (10)206 
fat-soluble: importance of food lipids and fatty acids in 
food quality, nutrition and health, (10)124 
methods fer assessment of bioavailability, (10)230 
variation in niacin availability in grain products, 
(10)198 


Ww 


Washington news 
(2)60; (3)47; (4)72; (5)44; (6)32; (7)32; (8)74; (9)42; (10)60; 
(11)56; (12)42 
Wastewater 
mobile units: bringing technology to the user, (12)119 
Water 
presence and persistence of L. monocytogenes in, 
(4)162 
“The State of Water in the Cell” (br), (8)239 
Water activity 
“Water Activity: Theory and Applications” (br), (1)160 
Water treatment 
mobile units: bringing technology to the user, (12)119 
Wines 
and wine coolers: robile units—bringing technology to 
the user, (12)119 
“Methods for Analysis of Musts and Wines” (br), 
(11)160 
See also beverages, alcoholic 
WOF (warmed-over flavor) 
in meat: current status of research (Overview, 6 papers), 
(6)101 
World Food Prize 
General Foods 1988 award to R.F. Chandler, (8)50 
World trade 
trends in world agriculture and trade in high-value food 
products, (9)119 


x 


xylitol 
in sugar-free confections, (10)98 











